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What1  s  in  a  name?    Particularly  a  "brand  name  for  a  canned  food  on  the 
grocer's  shelf.     I  asked  Paul  M.  Williams,  marketing  specialist  of  the  Federal 
Bureau  of  Agricultural  Economics  about  this.    And  I'm  going  to  devote  the  next 
several  minutes  to  telling  you  what  Mr.  Williams  had  to  say. 

'•First,  we  must  go  hack  to  the  early  days  of  the  canning  industry.     It  was 
logical  in  those  early  days  for  the  canncr  to  identify  his  merchandise  by  his  own 
name.    Business  was  on  a  small  scale.     The  packer  gave  personal  oversight  to  his 
cannery...  sold  his  ovm  goods.    When  his  business  grew  so  that  he  could  no  longer 
market  his  products  himself...  the  wholesale  grocer  came  into  the  picture.  The 
wholesaler  began  to  develop  labels  of  his  ovm,  superseding  those  of  the  canner 
supplier. 

"As  the  business  grew,  the  canner  soon  learned  that  all  of  his  goods  could 
not  be  ox"  one  quality  because  our  crops  do  not  mature  that  way.    He  segregated  the 
various  qualities  as  'Fancy'  ,  'Extra  Standard  or  Choice'  ,  'Standard'  ,  and  'Sub- 
standard.'    The  canners  thought  it  best  to  distinguish  their  goods  in  some  other 
t.'ay  to  the  consumer.    And  that' s  how  the  names  we  call  brands  came  into  existence." 

Mr.  Williams  made  the  point  that  many  brand  names  are  meaningless    and  con- 
fusing as  a  guide  to  quality.    What  does  a  housewife  learn  from  such  names  as 
''^reen  C-lo" ,  "Sought  After",  "Mad  River",  "Tiny  Dick",  "Tisso  Good",  "White  Horse", 
"Pride  of  King  C-eorge",-  or  thousands  of  others?" 
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But  he  says  we  can  be  sure  of  one  thing:     "statements  on  labels  must  be 
truthful.    We  know  enough  about  the  Food  and  Drug  Act  to  be  sure  of  that.     So,  if 
the  labels  on  canned  foods  were  informative  as  well,  housewives  would  not  need  to 
be  confused  by  all  these  meaningless  names." 
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..nen  we  get  the  whole  story  boiled  down,  we  have  four  grades  of  canned  pro- 
ducts,- A,3,C,  and  substandard.    Understand  that  each  of  these  grades  refers  to 
wr.olcsono  edible  -products,  whatever  their  classification.    All  the  canned  foods 
Packed  in  this  country  cannot  possibly  be  of  the  top  grade.    All  the  peaches  cannot 
STOW  In  the  tops  of  the  peach  trees.    All  the  Lima  beans  cannot  be  canned  while 
tncy  are  still  green  enough  to  be  Grade  A. 


,  "3ut  yhat  of  it?     The  crop  should  be  utilized-  all  of  it--  and  the  different 
iOts^shoulu  be  sold  for  the  grades  they  really  arc.    A  housewife  may  very  properly 
Srade  A"  merchandise  when  she  has  a  particular  use  for  it.    But  she  can  make 
good  use  of  grades  3  and  C  as  well.     Grade  C  canned  goods  can  be  used  in  abundance 
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in  certain  dishes.     She  is  doubtless  buying  many  Grade  C  items  right  now  and  may, 
or  may  not,  know  it.     But  Grade  C  articles  should  always  sell  for  less  than  Grade  A 
or  Grade  3.    Grade  C  comprises  a  large  percentage  of  all  of  our  canned  foods.     It  is 
good  wholesome  food. 

"Did  you  know  that  hospitals  and  public  institutions  often  order  and  buy 
their  canned  foods  by  definite  grade  specifications?     For  certain  purposes  they  can 
use  products  of  low  quality  with  a  considerable  saving  to  the  taxpayers.  For 
example,  some  of  the  lower  grades  of  vegetables  are  very  satisfactory  for  soups  and 
broths;  some  of  the  fruits  for  pics  or  puddings.    Fruits  for  dessert  purposes  in 
hospitals  should  be  of  the  higher  grades.     The  homemaker  has  similar  differences 
in  the  use  she  makes  of  canned  products.     She  should  be  able  to  make  her  food  money 
go  farther  by  selecting  the  particular  grade  she  needs  instead  of  buying  by  guess. 

"About  5  years  ago  the  Bureau  of  Agricultural  Economics  suggested  a  plan  of 
truthful  labeling  which  any  canner  or  distributor  can  adopt  if  he  wishes.  Labels 
of  canned  products  should  show  the  following  information,  our  bureau  believes:  One, 
a  truthful,  concise  statement  of  grade  in  such  terms  as  'Grade  A'  ,  'Grade  31  ,  and 
'Grade  C  .    Two ,  such  additional  descriptive  information  as  may  be  appropriate  for 
the  product,  such  as  count  of  pieces  in  the  case  of  peaches,  sieve  size  in  the  case 
cf  peas,  strength  of  sirup  in  the  case  of  fruit,  number  of  servings,  and  so  on." 

Mr.  Williams  explains  that  the  Bureau  of  Agricultural  Economics  "hopes  the 
canning  and  distributing  industries  will  voluntarily  adopt  these  recommendations  in 
the  interest  of  honesty  and  fair  dealing  with  customers.     If  they  want  to  add  the 
trade  grades  as  well,  they  may  label  foods  Grade  A  (Fancy) ;  Grade  B  (Extra  Standard 
or  Choice)  and  Grade  C  (Standard). 

"The  bureau  is  not  in  position  to  inspect  all  of  the  canned  fruits  and  vege- 
tables packed  in  the  United  States.     So,  it  has  suggested  the  use  of  Grades  A,B,  and 
C,  without  the  prefix  "U.S.",  in  order  that  consumers  will  not  get  the  impression 
that  all  grade-labeled  goods  have  been  inspected  by  the  government.     They  have  not 
been  so  inspected.    Nor  does  the  Bureau  think  it  is  necessary. 

"The  statement  of  descriptive  grades,  formulated  by  the  Bureau  of  Agricul- 
tural Economics  for  some  30  products,  is  so  simple  that  the  canner  may  do  his  own 
grading,    -c  is  responsible  for  the  accuracy  of  every  statement  appearing  on  his 
labels.    He  is  subject  to  a  penalty  for  misbranding  -ander  the  Food  and  Drugs  Act, 

if  any  statement  is  false  or  misleading  such  as  claiming  Grade  A  quality  for 

Sradc  B  or  Grade  C  goods.     If  the  canner  is  in  doubt  about  the  grade  of  any  lot,  he 
can  submit  samples  to  an  official  grader,  pay  a  small  fee,  and  receive  a  certificate 
showing  the  grade  of  his  samples  for  his  guidance  in  labeling." 

Perhaps  you  arc  wondering,  as  I  did,  how  customers  can  get  graded  canned 
goods.    Mr.  Williams'    reply  to  that  was    spocific:     "Ask  for  them.    Keep  on  asking 
-or  thc^L   A  number  of  packers  are  already  using  the  official  grades.     Grocers  will 
stock  them  as  demand  grows.     Intelligent  purchasers  will  soon  appreciate  that  they 
-•re  getting  their  money' s  worth-  exactly  what  they  are  paying  for-  when  they  choose 

Grade  3  can  of  corn  for  creaming,  a  Grade  C  can  of  peaches  for  family  luncheon 
aessert,  or  peach  pie,  or  a  Grade  A  can  of  peas  when  they  want  to  entertain." 

'•.ell,  that's  the  story  of  the  ABC's  of  canned  fruits  and  vegetables  as  told 
0  ne  by  Paul  M.  Williams,  marketing  specialist  of  the  Federal  Bureau  of  Agricul- 
tural Economics. 
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